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内容简介：

只需一个烤盘，即可完成一顿完整的饭菜——无需麻烦，清洁起来也十分简单！

《万无一失的烤制技巧》充分考虑了方便性和预算，为一日三餐提供了美味且富有创意的食谱。只用一个烤盘烹饪是在烤箱中制作美味菜肴的最快捷、最简单的方法。只需一个烤盘，您就能制作出全家人的美食——早餐或早午餐可以尝试浆果香蕉早餐托盘蛋糕，午餐可以快速制作酸橙烤南瓜配扁豆、意大利里科塔奶酪和罗勒油，晚餐则选择羊肉配哈拉撒酱和红薯泥，轻松搞定。当然也不要忘记美味的蛋糕和托盘布丁，如草莓大黄布丁，让亲朋好友赞不绝口。

书中提供了简单明了的指导、容易获取的配料，以及烹饪出最佳风味的实用技巧，不仅帮助您解决日常膳食问题，还能减少在厨房中遇到的麻烦和混乱。


作者简介：

[image: https://m.media-amazon.com/images/S/amzn-author-media-prod/kpl783dm2h5dsb33c36uh46iq2._SY600_.jpg]苏•奎因（Sue Quinn）是一位屡获殊荣的美食烹饪作家和记者。她的美食作品强调健康，内容涵盖食品趋势、营养分析、烹饪技巧及菜品食谱等，覆盖了从地中海菜系到日式料理再到素食菜肴的丰富菜系。她的食谱和文章常在英国主流食品类报刊上刊登，其中包括《星期日泰晤士报》（The Sunday Times）、《英国卫报》（The Guardian）、《英国每日电讯报》（The Daily Telegraph）以及Delicious、BBC Good Food，并且有多本美食著作出版。她还是2016年福特纳姆梅森百货（Fortnum and Mason）在线美食作家。
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Snacks and Light Bites

BAKED FIGS,
HALLOUMI,
PROSCIUTTO
AND BASIL

olive oil, for greasing and drizzling
180g (6%o2) halloumi cheese
12 large basil loaves
6 large ripe figs, halved lengthways
12 long slices of prosciutto ham,
about 100g (3%02)
11bsp runny honey, or to
taste (optional)

Makes 12

Prep S mins

Roast 10 mins,

Its quite easy for one person to put away a whole
tray of these; the combination of salty ham and
melted cheese with the sweet figs is heavenly,
especially served hot from the oven. Serve them as
a lovely starter with a few bitter salad leaves, or a
decadent bite with drinks.

Preheat the oven to 200°C/400°F and lightly oil a
30 %20 x Som (8 x 12 x 2n) roasting pan.

Cut the halloumi into six Smm (v4in) slices, then cut each
slice in half to make 12 small rectangles.

Fold a basil leaf in half, place it on the cut side of a fig half
and top with a piece of halloumi. Wrap in a piece
of prosciutto and transfer to the roasting pan. Repeat.

Drizzle with olive ol and roast for 10 minutes, or until the
prosciutto s starting to crisp up and the halloumi is hot.
Serve immediately, drizzled with honey, if you like.
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INTRODUCTION

There's no getting away from the

fact that cooking often involves

alittle bit of drudgery. Complicated
recipes to follow, multiple pots to stir
‘and mountains of washing up can
make cooking seem like hard graft,
especially on weeknights when time

is short and people just want to eat.
There's a place for complicated dishes,
of course, but even enthusiastic home
cooks often want food that s simple
to make, delicious to eat and doesn't
entail using every pot in the kitchen.
So, for those who haven't fallen under
the spell o roasting pan magic before,
this book might well be a revelation.

Every recipe within these pages

~ snacks, starters, complete meals,
warm salads and desserts - requires
just one roasting pan to make. Such
asurprisingly wide range of dishes
emphasizes just how underrated this
humble piece of kitchen equipment
is. But roasting pan cooking does
more than just smooth the culinary
path when your cooking mojo is

low and demand for a tasty meal

is high it also delivers food that is
especially delicious.

Why don't roasting pans play
amore prominent role in everyday
home cooking? As it turns out, the
conceptis relatively new. As food
historian Bee Wilson explains in her
book Consider the Fork: A History

of How We Cook and Eat, for hundreds
of years chefs in European kitchens
considered ovens to be suitable only
for baking things like bread. Meat

and game, meanwhile, were roasted
over an open flame.

According to Wilson, this division
continued until the early twentieth
century, which goes some way to

explain why stovetops have been
the default method for cooking
vegetables and smaller cuts of meat
until relatively recently.

Restaurant chefs are now well
versed in the benefits of roasting pan
cooking; stick your head around the
door of a professional kitchen and
You're likely to see all manner of foods
going into the oven in pans, from
fillets of fish to vegetables. Chefs use
this technique because it simplifies
the cooking process and delivers
wonderfully tasty results. Home cooks
have been a lttle slower to catch on
tothe benefits; in domestic kitchens,
roasting pans are still most strongly
associated with cakes and joints of
meat - food that doesn't readily cook
on the stovetop. Hopefuly this book
will help change that.

Food roasted in the oven is not only
convenient, but also especially
flavoursome. During roasting, dry heat
wraps itself around the food, locking in
and concentrating ffavours. At high
heat, roasted food turns gloriously
burnished because the natural sugars
caramelize on the outside, sealing in
the juices on the inside.
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